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J.   LOW-ACID CANNED FOODS

The U.S. Food and Drug Administration defines a low-acid canned
food as one with an equilibrium pH >4.6 and a water activity >0.85.
There is an exclusion to pH 4.7 for tomatoes and tomato products (FDA,
1983). Low-acid canned foods are packed in hermetically sealed'contain-
ers. These products must be processed to achieve commercial sterility,
i.e., a condition achieved by application of heat that renders such food
free of viable forms of microorganisms having public health significance,
as well as any microorganisms of non-health significance capable of re-
producing in the food under normal nonrefrigerated conditions of storage
and distribution (FDA, 1983).

The degree of heat treatment applied varies with the physiochemical
nature of the product. For example, canned low-acid vegetables and un-
cured meats receive a "botulinum cook" (see below). Lesser heat treat-
ments are applied to shelf-stable canned cured meats as well as to foods
in which reduced water activity provides a barrier to the growth of spore-
forming bacteria. These treatments may also be applied to aseptically
processed low-acid canned foods wherein commercially sterilized cooled
product is filled into presterilized containers followed by aseptic hermetical
sealing with a presterilized closure in a sterile environment.

Sensitivity of Products Relative to Safety and Quality
Safety

Botulism is the prime hazard in low-acid canned foods. If spores of
Clostridium botulinum survive the thermal process and thereafter grow
and produce toxin in the canned product, and if the food is not adequately